
Affordably
Elegant

Scrumptious  
Dessert Displays and 

Specialty Cakes
Minimum 25 guests for dessert platters that are 

priced per guest
10” whole cakes  serves 16 guests

10” tarts serve 12-14 guests

Our Decadent Bakers Assortment! 	 $2.95
2 pieces per guest - price per guest 
Items may vary. Assorted House Baked Gourmet Cookies, Seasonal 
Holiday Cookies, Lemon Bars, Raspberry Bars, Carrot Cake Bar, 
Pecan Caramel Bar, Fantasy Bar,  Raspberry Cheesecake Bar, 
Double Fudge Brownies, Mint Brownies, & Carmella Brownies	

Assorted Miniature French Pastries	 $4.50	
2 pieces per guest - price per guest
Chocolate Dipped Strawberries	 $1.50	
price per piece
12” Yule Log Cake	 $36.50
Available Seasonally
10” Chocolate Mousse Cake	 $48.50                   
10” White Chocolate Mousse Cake	 $48.50
10” Tuxedo Mousse Cake	 $38.50
10” Boston Cream Cake	 $38.50
10” Coconut Cake	 $38.50
10” Black Forest Cake	 $38.50
10” Cranberry Walnut Cheese Tart	 $32.95
10” Rum Pumpkin Walnut Tart	 $32.95    
11” Raspberry Lindzer Tart	 $45.95
10” Apple Cinnamon Tart	 $32.95
9” Deep Dish Apple Pie	 $11.95      
9” Lattice Topped  Cherry Pie	 $12.95     
9” Pecan Pie	 $14.95

Individual Dessert Pieces are presented on black 
disposable trays with seasonal garnishes. Cakes and 
Tarts and Pies come in boxes ready to be displayed 
on your own platters.

Please Place Your Order Early!
Terms: 50% deposit is required to secure your order, balance is due 
48 hrs. prior to pickup or delivery.  We accept Cash, Check, Visa, 
MasterCard, or AMEX.

Cancellations: All cancellations must be at least 3 days prior and 
sent in writing via e-mail, with a confirmation reply from us, other-
wise full payment is due.

Store Pickup:  We open at 9:00am and  close at 2:00pm weekdays 
and 1:00pm weekends.

Delivery: Limited delivery available on orders of $500 or more 
between 9am and 2pm and is subject to availability and a two hour 
delivery window. Minimum Delivery Charge is $25 and up.

Dessert Parties To Go!
Mix and Match To Create 
Your Own Custom Menu
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Great Falls Gourmet Caterers
313 Spring Street

Herndon, Va 20170

703-481-9500
www.greatfallsgourmet.com

The Affordably  
Elegant Caterer

The Affordably 
Elegant Caterer

Great Falls Gourmet Caterers
703-481-9500  

www.greatfallsgourmet.com
If you are looking to entertain but don’t want to serve a 
full dinner, yet still satisfy your guests, then these “Parties 
To Go” fill that niche nicely. Our offerings are intended 
as heavy appetizer presentations, all easy to eat in a stand 
up cocktail environment. Select from our hot appetizers, 
displays, dips and spreads, add some decadent desserts,  
and you have an elegant party at an affordable price.



DIPS & SPREADSDISPLAYSDISPLAYS À LA CARTE
Bourbon Glazed Smoked Ham Display	 $125.00       
Serves 30-35 guests
Premium smoked ham, roasted with a bourbon honey glaze, sliced thin 
& displayed with fresh red grapes and sliced orange garnish. Served 
with djon mayonnaise, coarse brown mustard, & four dozen  buttermilk 
biscuits.

Fresh Roasted Turkey Breast Display	 $155.00 
Serves 30-35 guests	
Boneless Breast of Turkey, brined in brown sugar and sea salt,  sliced 
thin & displayed with fruit garnish, served with cranberry mayonnaise, 
coarse brown mustard, &  four dozen small Artisan rolls

Antipasto Display	 $165.00
Serves 30-35 guests
Traditional imported Italian meats & cheese with grilled vegetables, 
pickled vegetables, & olives. Served with three dozen  mini football rolls 
and coarse brown mustard.

Choice Top Round London Broil Display	 $165.00
Serves 30-35 guests
Marinated with fresh rosemary, garlic, and red wine. Then flash grilled 
medium rare, sliced thin and displayed with garnish of marinated olives. 
Served with wasabi mayonnaise and small Artisan rolls.

Beef Tenderloin Display	 $195.00 / market price       
Serves 20-25 people   	             
Cooked medium rare, sliced thin & displayed. Served with apple horse-
radish sauce and  three dozen small Artisan  rolls

Whole Poached Salmon Display    	 $185.00  
8-10 lbs. , Serves 35-40 guests  	
Whole head on or off farm raised Atlantic Salmon, artistically displayed 
with cucumber slices,  fresh dill, red onion, & served with mustard dill 
sauce

Smoked Scottish Salmon Display	 $165.00     
Serves 30-35 guests    	    
Sliced Scottish salmon displayed with chopped red onion and capers. 
Served with cream cheese, lemon wedges, and sliced baguettes.

Jumbo Shrimp Cocktail Display	 $165.00
50 pieces
Impressively sized shrimp! Displayed with lemon wedges and our tangy 
House Made cocktail sauce.

Focaccia Finger Sandwich Display	 $120.00
Approximately 75 or more  pieces per display  	
Fresh baked rosemary Focaccia bread stuffed with your choice of roasted 
turkey, roast beef, ham & Swiss, or Italian meats & cheeses . Please select 
2 fillings.

Miniature Buffet Roll Sandwich Display	 $110.00   
50 pieces per platter  	
2” size Artisan rolls filled with turkey, ham & Swiss, roast beef, pesto chicken 
salad, tuna salad.

Miniature Croissant Sandwich Display	 $135.00    
50 pieces per platter  	
Mini croissants filled with turkey, ham & Swiss, roast beef, pesto chicken 
salad, tuna salad.

Miniature Roll Up Wraps	 $165.00 
50 pieces 	
Turkey, ham & Swiss, vegetarian, & roast beef.

Gourmet Deli Meat and Cheese Display	     
Minimum 25 guests	 $5.95/guest	
Thinly sliced turkey, roast beef, ham, corned beef, pastrami, Swiss cheese, 
American cheese, and Provolone cheese. Served with fresh assorted  Artisan 
rolls and deli breads, mustard, pesto mayonnaise, & wasabi mayonnaise.   

Grilled Vegetable Display	 $74.95
Serves 20-25 guests   	
Fresh Zucchini, yellow squash, eggplant, red onion, red peppers flash grilled 
in olive oil and herb seasonings. Served room temperature.

Marinated Relish Tray	 $45.95
Serves 25-30 guests	
A good accompaniant to our International Cheese Display! An interesting 
and colorful variety of marinated black and green olives, sweet and dill 
pickles, & a Greek mix of marinated red and green peppers.

International Cheese and Fruit Display	 $155.95
Serves 30-40 guests   	
A beautiful display of high quality cheeses and seasonal fresh fruits. Includes 
white and yellow cheddar, Swiss, pepperjack, Brie, and Gorgonzola cheeses. 
Freshly sliced cantaloupe, honeydew, grapes, pineapple, strawberries (sea-
sonal fruits may vary and be substituted dependent upon market conditions.)     

International Cheese Display	 $125.95 
Serves 30-40 guests 	
Includes our finest imported white and yellow cheddar, Swiss, pepperjack, 
Brie, and  Gouda cheeses artistically displayed with a fresh fruit garnish.

Fresh Seasonal Fruit Display	 $ 89.95    
Serves 25-30 guests	
An opulent presentation of freshly sliced cantaloupe, honeydew, grapes, 
pineapple, & strawberries. (Seasonal fruits may vary and be substituted 
dependent upon market conditions.)    

Seasonal Crudités   	 $67.95  
Serves 25-30 guests	
Red and green pepper strips, baby carrots, endive, snow peas, broccoli, cauli-
flower artistically displayed and served with our house made bistro dip.

Displays are presented on black disposable trays with seasonal garnishes.

DIPS AND SPREADS 
À LA CARTE

2 Quart minimum on dips / 1 Pound minimum on spreads

Warm Dips: Are sent in disposable aluminum foil 
pans ready for reheating at home.

Crab and Artichoke Dip, 2 Quarts 	 $52.95
Spinach and Herb Dip, 2 Quarts 	 $39.95
Seafood Dip with Three Cheeses, 2 Quarts	$52.95

Room Temperature Dips and Spreads: Are sent in 
clear 16 oz or 32 oz plastic containers.

Jalapeno Beer Cheese Spread, 1 Pound	 $11.95
Gorgonzola & Roasted Garlic Dip,
2 Quarts	 $24.95
Blue Cheese Dip, 2 Quarts	 $28.95
Buffalo Blue Cheese Spread, 1 Pound	 $11.95
Garden Garlic Spread, 1 Pound	 $10.95
House Roasted Leek Spread, 1 Pound	 $10.95
Smoked Salmon Spread, 1 Pound	 $11.95
Pesto Goat Cheese Spread, 1 Pound	 $11.95
Curried Crab Dip, 2 Quarts	 $27.95	

Crackers, Baguettes, & Pita Triangles available for an 
extra charge and displayed on black disposable trays

12” tray of assorted crackers	 $4.75
12” tray of sliced baguettes	 $4.75
12” tray of toasted pita triangles	 $6.75
          

*	Some items may contain raw or undercooked ingredients. Consuming raw 
	 or undercooked meat, poultry, seafood, or eggs may increase your risk of   
	 food-bourne illnesses, especially if you have certain medical conditions.


